E N & E S

R ES T A UWURANT

Vorspeisen

starters

Burrata Salat
Wildkrautersalat / Tomatensalsa / Burrata / Croutons
Balsamico-Vinaigrette

burrata salad
wild herb salad / tomato salsa / burrata / croutons
balsamic vinaigrette
(1,2,8,9, 14)
17 Euro

Caesar Salad
Romanasalat / gegrillte Hdhnchenbrust / Parmesan
Kirschtomaten / Caesar-Dressing
caesar salad
romaine lettuce / grilled chicken breast/ Parmesan / cherry tomatoes
Caesar dressing
(1,2,3,7,8,9, 14)
18 Euro

Rinder Carpaccio
Rindfleisch / Rucola / Kapern / Parmesan / Kirschtomaten
Pinienkerne / Zitronen-Dressing
beef carpaccio
beef/ rocket/ capers/ parmesan / cherry tomatoes / pine nuts
lemon dressing
(2,7,8,9,14)
22 Euro



E NS E S

R EST AUR ANT

Vorspeisen

starters

Antipasti Variation
Zucchini / Aubergine / Paprika / Rucola / Kirschtomaten
Bruschetta mit Knoblauch / Basilikum / Olivendl

assorted antipasti
courgette / aubergine / peppers / rocket
bruschetta with garlic / cherry tomatoes / basil / olive oil
(1,8,9, 14, vegan)
14 Euro

Suppen

soups

Gazpacho Andaluz
kalte Gemisesuppe / Krauter / Croutons / Olivendl
andalusian gazpacho
cold vegetable soup / herbs / croutons / olive oil
(1,8,9, 14, vegan)
9 Euro

griune Erbsensuppe
Minze / Ziegenfrischkase / Kokos
green pea soup
mint / fresh goat's cheese / coconut
(1, 8,9, 14)
9 Euro



Hauptgerichte

main dishes

Schweineschnitzel

Kartoffel-Gurkensalat / Zitrone / Preiselbeeren
pork schnitzel
potato and cucumber salad / lemon / lingonberries
(1,2,3,7,8,9,11,14)
20 Euro

Summer Burger
100% Rindfleisch / Tomate / Avocado / Rucola / Cheddarkase

Zitronen-Mayonnaise / StBkartoffelpommes
summer burger

100% beef/tomato / avocado / rocket / cheddar cheese
lemon mayonnaise / sweet potato fries
(1,2,3,8,9,14)

25 Euro

Rumpsteak
Ofenkartoffel / Sourcream / gemischter Salat / Krauterbutter
rumpsteak
baked potato / sour cream / mixed salad / herb butter
(1,2,8,9,14)
36 Euro



Hauptgerichte

main dishes

Maispourladenbrust

cremige Polenta / Ratatouille-Gemise / Portweinjus
corn-fed chicken breast
creamy polenta / ratatouille vegetables / port wine jus
(2,6,7,8,9,14)
24 Euro

gebratenes Lachsfilet

Zitronenristotto / mediterranes Gemiuse / Pernod Schaum
seared salmon fillet
lemon risotto / mediterranean vegetables / Pernod foam
(1,2,3,6,7,8,9,14)
32 Euro

Summer Bowl
Quinoa / Avocado / Grillgemiise / Tomatensalsa
Wildkrautersalat / Falaffel / Soja-Minz-Dip
summer bowl
quinoa / avocado / grilled vegetables / tomato salsa
wild herb salad / falafel / soy and mint dip
(1,6,7,8,9, 14, vegan)
18 Euro
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Nachspeisen
desserts

flissiges Schokoladenkiichlein
Vanilleeis / frische Beeren
(20 Min. Zubereitungszeit)

liquid chocolate cake
vanilla ice cream / fresh berries
(20 min preparation time)
(1,2,3,7)
12 Euro

Creme Brilée von der Tonkabohne

frische Beeren
tonkaboon creme brilée
fresh berries
(1,2,3,7)
10 Euro

Kaseauswahl
Feigensenf/ Walnuss / Trauben
cheese selection

fig mustard / walnut / grapes
(1,2,7,8,9,11,14)

14 Euro

Allergene

allergenes
1. Gluten 1. gluten 6. Soja 6. soy 11. Trockenfriichte 11. dried fruit
2. Laktose 2. lactose 7.Nisse  7.nuts 12. Lupine 12. lupin
3. Eier 3. eggs 8. Senf 8. mustard  13. Weichtiere 13.mollusks
4. Krebstiere 4. crustaceans 9. Sellerie 9. celery 14. Schwefeldioxid und Sulfite  14. sulfur dioxide and sulfites
5. Erdniisse 5. peanuts 10. Sesam 10. sesame

alle Preise inklusive der gesetzlichen Mehrwertsteuer
all prices include the legal value added tax
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